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Poledni menu 13. - 16. 1. 2026

Predkrm | Starter

Salat z divokych bylin s jablky, piniovymi orechy a dresinkem
z verjus, burrata
Wild herbs salad with fresh apple, pine nuts, Verjus dressing and burrata

Hlavni chod | Main course

200 g pomalu dusené kachni stehno s tortellini pInénymi lanyzem,
pyreé z ¢erveného zeli a tmavy lanyzovy jus

Slow-cooked duck leg with truffle tortellini, red cabbage purée and dark
truffle jus

nebo / or

140 g grilovany losos s bilou vinnou omackou s fava fazolemi,
kaviarem z lososa a pyré ze Spenatu a brokolice

Grilled salmon with white wine sauce with fava beans, salmon roe
and purée of spinach and broccoli

Dezert D34 | Dessert D34
Krupavy creme brulée dort s brusinkovym zelé, orechovym

korpusem a pénou z manga
Crunchy creme brulée cake with cranberry jelly, nut base and mango foam

Kompletni menu (predkrm + hlavni chod + dezert) 950 K¢
Complete menu (starter + main course + dessert)

Menu bez dezertu 790 K¢
Menu without dessert

Menu bez predkrmu 750 K¢
Menu without starter

Samostatny hlavni chod (maso | ryba) 620 K¢
Main course (meat or fish)

Samostatny hlavni chod (téstoviny | risotto) 490 K¢

Main course (pasta or risotto)




